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Mrs. Isabella Godwin, 
Firit Woman Dpaotiva. 


Tba am pie disbc* following will be 
rrond iriwhesome, nonrlahing and eco¬ 
nomical and an appetizing change from 


ti e *u*re«> 0 'l*ri powldge. egg» and ba- 
cun, ete., tor break rant. 

Oatmeal With Date*.-To each cup¬ 
ful of uncooked oatmeal add one cup¬ 
ful of dates, washed, with the atones 
removed and cut small. Cook in tbe 
usual wa/ to a double saucepan and 
uerve with milk without sugar, ss me 

dates are sweet enough. _ 

Kidney Fritters.—Tske the requisite 
number of sheep's kidneys, half a Pto* 
ot frying better. 

fat Skin and cut each kidney m nair. 
Take the toying batter and stir into it 
one teaspoooful each of minced 
and shallot, a dusting of red pepper 
and a small pinch of powdered sweet 
tort* Dtp each half kidney In this 
mi*turn, then drop carefully into a pan 
of rWHng fat. doing only a few at a 
time. When light golden brown In 
color, take oat the fritters, drain care¬ 
fully sod serve as quickly aa possible, 
garnished with parsley on a hot dish. 

Scotch Scones — Half a pound of 
flour, one level teaspoonful of cream of 
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Coaches, Coupes, Surries anc 
Runabouts to hire. 

Good Reliable Horses for Ladies 

First Clags Accommodations 
for Boarders. 

Open Day and Night. 

17 HERRMANN ST. 

( Glen Ridge, N. J. 

*■ f 

Telephone |333-Bloonrifle1d. 


butter into the flour, add the sugar and 
mix to a paste with the milk. Boll out 
and cut with a small round cutter or 
make a large round scone and cut into 
four sections. Bake in a good oven for 
about twenty minutes. The real Scotch 
scones are baked on a sort of griddle, 
and some housekeepers have been 
known to cook them on a well floured 
frying pan. 

Compote of Rhubarb.— The early rhu¬ 
barb Is beet for compotes and forms a 
moat wholesome breakfast dish. Cut 
the sticks Into two Inch lengths and 
carefully wipe them. Make a sirup 
color with cochineal and flavor with 
lemon peel. When boiling put In the 
rhubarb and simmer very slowly till 
tender. Remove the fruit, reduce the 
sirup and pour over the fruit This 
should be made the previous day and 
served cold. 


Cheaper Than Wood 

SHOW YOUR COLOR*. 

A 20 foot steel flag pole painted 
lite, everything complete but the flag, 
rive the steel socket in the gnmw 4 . 
rx to A\o cut the Dole in eoeket 


BLOOMFIELD, N. J. 

All Orders Promptly Delivered 
Telephone IOS3-R. 


There Is no doubt that the type of 
woman is changing bayond recognition 
and that any mid-Victorian who might 
arise again—with the exception of 
George Meredith and John Stuart Mill 
—would rub his eyes in amassment at 
the modern female whom he would 
find on platforms and In council rooms, 
in operating theaters and in city qffloes 
-wherever, in short, there is serious 
business on hand. 

Just now we are celebrating the cen- 
tenaiy of Charles Dickens, the creator 
of Dora Copperfleld and Little Nell, of 


C. D. MILNER 


Bssf a la Mods. x 

Take a round of beef, four or five 
Inches thick. For a piece weighing 
five pounds soak a pound of bread in 
rold water until soft; turn off the 
water, m*?h the bread fine, then add 
a piece of butter the size of an egg, a 
half teaspoonful each of salt, pepper 
and ground cloves, about half a nut¬ 
meg. two eggs, a tablespoonful of flour 
and a quarter of a pound of fresh 
pork chopped fine. Gash the beef on 
the sld&s and, together with half the 
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DBALERIN 

High Gride Pianos ud PUjir Pluos 

3020 Broadway. N. Y. City. 

Old instruments taken in exchange 
for new ones having all modern im¬ 
provements. Lowest prices; easiest 
terms. Pianos shipped direct from fac¬ 
tory to you. 

Your Patbonagb is Solicited. 


jLHa« Bqueers and Kate Nickleby, runs 
an article In Lady's Pictorial. I won 
der what he would have thought of I 
the young person of 1912 who climbs J 
the Matterhorn, pilots her own aero 
plane, beats masculine champions at j 
golf ahd . travels alone through wild 
and desert places? 

For, with her usual deliberateness, 
her Intuitive grasping of natural and 
fundamental laws, woman has instlnc-1 
tively set out to Improve her physical 
type before she makes great demands 
upon her brain. 

The result Is that we see around ps 
a race of young athletes, intent upon 
increasing their stature and special!> 
apt at all games which demand muscle 
and skill. The new generation is not 
i beautifully frail, but singularly self re- 
| liantand upstanding. Above all, it has 
Haniahed the word uentiment from its 


New York City. 
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253 Broadway 




Any offer of “THE CHRISTIAN 
HERALD ” with books and other 

premiums accepted. 

Special Agent for “The Ladies’ 
Home Journal” at $1.50. “Saturday 
Evening Poet ” . at 11.50 and “The 
djopntry Gentleman ” at $1.60 P« 
year. _ 

Chas. R. Bourne 

Magazine Specialist, 

43 Broad St. # Bloomfield. N. J. 
^ Telephone 641-w. 


CHAS. HETZEL, 

Mason and Builder. 


■x. Orange and Glngar 8h«rb«t. 

Put two pounds of sugar and two 
quarts of water In a saucepan on to 
boU, stir until the sugar is dissolved, 
then boll rapidly for eight minutes. 
Remove from the fire and leave to cool. 
When cold add the strained juice ot 
six oranges and one lemon, pour into 
the freezer and freeze without much 
turning. When frozen add five table¬ 
spoonfuls of preserving ginger chopped 
fine, cover the freezing can and stand 
away for two hours to ripen. Serve in 
dainty glasses decorated with a piece 
of ginger on top of each glass. 


Jobbing Promptly Attended To. 

-* Estimates Cheerfully Given. 

No. 70 Montgomery Avenue, 

BLOOaOTXLD, N. J. 


* IN ALL ITS BRAN CHES 

Firs! Class Work. ReasotaWs 

CITIZEN OFFICE, 31 Broad 


Poor Man’s Rios Pudding. 

An old fashioned Indian pudding 
served with cream Is delicious enough 
for the Veriest epicure. Here is a long 
tried rule: Mix four cupfuls of scald¬ 
ing Tniik. a cupful of molasses, two 
level tableapoonfula of sugar, a quar¬ 
ter of a cupful of corn meal, a table- 
spoonful of floor and a little salt Let 
this mixture simmer over the stove for 
•bout an hour, stirring often 

enough to keep from burning and lump¬ 
ing. At the end of this time stir In a 
capful of cold water, turn Into a baking 
Atah frnd bake for two hours. 


A Tasty Sandwich. v 
H was the memory of a childhood 
appetite which inspired a woman to 
gerve brown bread sandwiches spread 
With horseradish and sugar with he^ 
afternoon tea. The snappy pungency 
at tim horseradish was very delight- 


HARNESS 

:and 

Horse Clothing 

BlanKets and. Robes 


When You Feel in 1 

of a tonic ot feel nenqns and <mt of 
the evening yon will jfind a Jwttle of 

ORANGE BEE 

as soothing as a lnUahy did in youi 
When taken before retiring it will in 
j a good night’s rest while toning np y® 


fuL ^Tha horseradish had, of course, 
been mixed with vinegar, the slightest 
possible amount ueed, and it was 
Sprinkled lightly with powdered sugar. 
The brown bread was made of whole 
Whaat and graham floor and was cut 
•a thin as possible. 


For Afternoon Too. 

Many hostesses this spring ire nerv¬ 
ing wtth afternoon tea the tiniest lit- 
0e hot baking powder biscuits, not 
larger than a fifty cent piece. They are 
anally buttered and spread with ma- 

£ a sugar or with a paste made of the 
tgar s«4 chopped hickory nuts, but 
odom prefer to use a filling of peach 
marmalade Or thick hooey. Biscuit 
halves spread with grated cheese and 


lO BROAD STREET 


up tethj ifjrves and 
























































































































